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MILK
The residue from the treatment with dilute iact<I
hydrofluoric acid by the ordinary glass-etching rfrethod.
(/) benzoic acid. From 250-500 c.c. of the%n
a few drops of barium or calcium hydroxide to
volume, powdered calcium sulphate being then added and thd "evaporation
continued to dryness. The residue is finely powdered, moistened with a
little dilute sulphuric acid and extracted three or four times with 50%
alcohol. The combined alcoholic extracts are neutralised with barium
hydroxide, evaporated to small volume, acidified with dilute sulphuric acid
and extracted with ether ; evaporation of the latter leaves almost pure
benzoic acid, which may be identified by converting it into benzaldehyde
or salicylic acid and testing for these by their specific reactions (see Meat,
pp. 9 and 10).
(g) hydrogen peroxide. This preservative disappears after a few
hours, being decomposed by the milk, so that the reactions will not give
positive results if a long time has elapsed since the addition.
 1.	To 10 c.c. of the milk are added three drops of a solution of I gram
of recently precipitated vanadic acid in 100 c.c. of dilute sulphuric acid :
a red coloration forms in presence of hydrogen peroxide.
 2.	To 10 c.c. of the milk are added 15 c.c. of raw milk known to be
genuine and 3 drops of aqueous 2% paraphenylenediamine solution (freshly
prepared) :  a blue colour appears in presence of hydrogen peroxide.    This
reaction is highly sensitive.
12. Detection of Boiled (Sterilised) Milk.
 1.	The milk is allowed to coagulate spontaneously or is treated with
acetic acid, and then filtered, the clear filtrate being heated : if the liquid
is rendered turbid in this way  (by coagulation of albumin), the milk has
not been boiled or indeed heated above 85°.
 2.	Solutions are .prepared of (a) i gram of paraphenylenediamine in
50 c.c. of water and (b) i% hydrogen peroxide solution, diluted with five
times its volume of water and acidified with a few drops of very dilute
sulphuric acid (i c.c. of the cone, acid per litre).    From 5 to 10 c.c. of the
milk are treated with a drop of (b) and 2 drops of (a). With raw milk or milk
which has not been heated above 78°, an intense blue coloration is formed
immediately.   With  milk previously  heated to  78-80°,   a bluish-green
coloration forms after a few moments.   Milk heated above 80° gives no
coloration, or at most a scarcely perceptible violet.
 3.	To i volume of the milk are added i volume of aqueous i% guaiacol
solution and a drop of hydrogen peroxide :   raw milk gives a garnet-red
coloration, which is not obtained with boiled milk.
***
Pure, sound milk should have the normal colour, taste and smeU; it should
contain no extraneous substances, antiseptics or other preservative agents
and should contain no pathogenic micro-organisms, wl^ch axe detectable by
bacteriological examination and by the behaviour towards t&e r6ductase test
(see 10. a).
As regards the more common forms of adulttettkm^ ;\fMch consist in :
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